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Pengembangan produk ekstrudat menjadi minuman instan dengan menggunakan bahan 
baku yang memiliki nilai fungsional bertujuan untuk memproduksi minuman instan 
yang memiliki manfaat bagi kesehatan. Namun hal ini tidak menutup kemungkinan 
akan sedikitnya penerimaan konsumen terhadap minuman instan fungsional. 
Penambahan tepung kacang hijau sebesar 10%, 20% dan 30% pada minuman instan 
beras merah organik yang dikombinasikan dengan susu coklat bubuk dan gula halus 
bertujuan untuk meningkatkan penerimaan konsumen akan minuman instan fungsional 
yang melalui proses ekstrusi, baik dari segi fisik, kimia, umur simpan dan sensoris. 
Analisa fisik yang diuji meliputi kemampuan pembasahan dan kecepatan larut. Analisa 
kimia meliputi pengujian kadar air, abu, protein, lemak, karbohidrat, serat kasar dan 
thiamin. Untuk analisa umur simpan meliputi aktivitas air (Aw) dan mikrobiologi. 
Sedangkan untuk analisa sensoris meliputi rasa, aroma dan overall. Semakin besar 
penambahan tepung kacang hijau berpengaruh terhadap peningkatan serat kasar dan 
protein yang semakin besar, sedangkan penambahan tepung beras merah organik yang 
semakin besar memberikan peningkatan karbohidrat yang semakin besar. Kadar lemak 
pada bahan baku yang digunakan tinggi karena adanya penambahan susu bubuk coklat 
dan gula halus. Untuk analisa sensoris dari segi aroma, rasa, dan overall, panelis paling 
menyukai minuman instan beras merah organik dengan penambahan kacang hijau 
sebesar 10%.  
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The development of extrudate products becoming instant beverages using functional 
ingredients to producing instant beverages which have many benefits for our health. 
However it is realized that there is still a possibility for the development to receive less 
consumers towards the functional instant beverages. The 10%, 20%, and 30% additon 
of green beans flour in organic brown rice instant beverages which is combined with 
chocolate powder milk and sugar to increasing the consumer acceptance of functional 
instant beverages through an extrusion process from physical, chemical, shelf life and 
sensory characteristic. The physical analysis which is tested consists of wetting 
capability and rapidity of solvency. The chemical analysis which is tested consists of 
proximate and thiamin. The microbiological analysis which is tested consists of water 
activity and microbiological. While sensory analysis consists of smell, taste and overall. 
The more addition of green beans gives an impact to increasing of more protein and 
hard fiber level, while the more addition of organic brown rice flour gives an impact to 
increasing of more carbohydrate. Fat percentage in ingredients becoming high is 
caused by the addition of chocolate powder milk and sugar. For the sensory analysis 
from the smell, taste and overall aspects, the beverage that the panelists love the most is 
the organic brown rice instant beverage with 10% addition of green beans flour.     
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